
MAXWELL HQUI
CHASE & SANBORN, 

BREAKFAST CLUB!

Bordens Fres FULL
QUART
JARAYONNAIE

MINUTE
Try Martha Logan't basic French 
dreuing r«cip«: 1 cup of Jowal Oil, 
Vi cup vinegar, 2 tabl«»poont sugar, 
1 Vj teaspoon* salt, 1/3 teaspoon dry 
mustard, 1 clove garlic. Measure all 
ingredient* into a bottle, cover 
tightly and shake well. 
Jewel Oil, Quart

cmnp's
FROZEN

BROILER BEEF
NO FAT OR BONE 

Tender   Delicious

STEAKS —
2, PEOPLE

THt OIIO'NAL 
LAMINATED

CUPS
-VEAL- 

CUTLETS
TWO TO PKO.

49<
Look fvr them in the 

Prozrn f-ood cabinet

MAID

FROZEN

JUICES
ORANGE JUICE 

9 60Z
*•

GRAPEFRUIT
60Z. 
CAN

LIMEADE 
9 6 oz
-fc

TANGERINE 
I9c6OZ. 

CAN

BLENDED 
I7c6OZ. 

CAN

fhe Ansfocrof

PAPER 
PRODUCTS

tocial quality

TOILET 
TISSUE
I win pock

PAPER 
NAPKINS
wfiif* or onorttd 

colors

ECONOMICAL FAMILY SIZE

PUR1

PEANUT 
BUTTER• 

Smooth
Bife-A-Nuf

 

20-57
FROM TMI1.A. NUT MOUSE/

r?3 J,K^-.v''j <

Frozen CHICK
DON'T MIS?
THIS I Im»»

It's pi* time. Here it   Martha logan recipe for flaky pi* crust: 
3/4 cup Swiftning, 1/4 cup boiling water, 1 tablespoon milk, 2 cups 
all purpose flour (sifted once before measuring), 1 tablespoon salt. 
Put Swiftning in mixing bowl, add boiling water and milk and 
break up shortening with fork. Sift flour and salt into Swiftning 
mixture. Stir quickly, and then work dough gently by hand until 
smooth. It is now ready to roll and bake. fil f 
Swiftning, three pound can ................................................ ** I V

Sensational Hew Offer!
Most delicious lima beans you-ever tasted or

TRIPLE Your Money Bach

STEAM BAKED 
LIMA BEANS

in Bar-B-Q Sauce®

>* __-->^_sl.i . ~

UMA BEANS
SO FLAVORFUL-youll marv e l at 
the new tastt thrill created by Milani'i. 

SO DIFFERENT
you'll want to icrv* 
them ot dinner time, 
snack time and party 
time.

STEAM BAKED
for the firit time.

29c
I M.M. 1954

By The Makers of Famous 1890 French D r e & & i n q

• FOOD GIANT • 423 south


